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We ARE not here to simply 

break even. We Are here to 

break rules, break records 

AND BREAK THROUGH .

FIELD RECORDINGS. p r e s e n t s

T E C H N I C A L  I N F O
VARIETALS -- 90% Nebbiolo, 10% Barbera    
VINEYARD -- Alta Gaviota                             ALC -- 13.1%
ELEVAGE -- 8 months in French and Russian oak, 20% new
FERMENTATION -- 100% destemmed. Fermentation in 1.5 ton open top 
bins. Extended maceration for 62 days.

SUSTAINABLE � NO ADDITIVES � MINIMAL SULFUR
NATIVE YEAST � VEGAN � RECYCLABLE PACKAGING     

T A S T I N G  N O T E S

A N D R E W  J O N E S

W I N E M A K E R

2019 NEBBIOLO -- �is one won’t be overshadowed. Quick on its feet with 
notes of wild anise, blood orange rind and black cherry, this is a player you’ll 
want on your team game after game.

ANDREW JONES -- FIELD 
RECORDINGS is winemaker 
Andrew Jones’ personal catalog of 
the people and places he values 
most. Spending his days as a vine 
nursery employee planning and 
planting vineyards for farmers all 
over California, Andrew is some-
times offered small lots of their best 
fruit on the side. 
Having stood in just about every 
vineyard on the Central Coast, he 
has a keen eye for diamonds in the 
rough: sites that are unknown or 
under-appreciated but hold 
enormous untapped potential. As 
friendships are made and opportuni-
ties are embraced, Andrew produces 
small quantities of soulful wines 
from these unusual, quiet vineyards.

ʻABOUT THE WINEMAKERʼ
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